WHILE YOU WAIT
Olives v £3.25
Crusty bread with oils and balsamic v £2.95
Devilled whitebait with tartare sauce £3.75
Little sausage rolls with brown sauce £3.95
Mixed cheese straws with tomato relish v £2.95

STARTERS AND LIGHTER DISHES
Seasonal soup with bread and butter v £5.25
Deep fried brie with smoked chilli jam v £4.95
Tempura squid with coriander salsa fresh chilli and lime £7.50
Devilled crab, salmon and shrimp pate with sea salt croutes £6.95
Dressed crab with soft herb mayonnaise and sea salt croutes £9.50
Butterflied king prawns with mango and chilli salsa, micro coriander £8.50
Grilled asparagus with crispy duck egg, cherry tomatoes and parmesan v £7.95
Chicken liver pate with grape chutney, sea salt croutes and watercress salad £6.50
Chicken Caesar croquettes with gem lettuce, bacon crisp and parmesan shavings £6.95
Moules Mariniere with garlic ciabatta £8.50
Chris Neve’s smoked salmon with buttered brown bread £7.95
Cauliflower and Lancashire cheese tart with garden salad v £7.50
Goosnargh chicken club sandwich, on toasted sourdough with a few fries £8.95
Steak, sautéed mushroom and red onion ciabatta with melting cheese and a few fries £9.50

PLATTER £19.45
Chicken Caesar croquettes with gem lettuce and parmesan, Deep fried brie with smoked chilli jam, Chris Neve's
Smoked Salmon, Devilled crab, salmon and brown shrimps with sea salt croutes, Devilled whitebait with tartare sauce
and Butterflied king prawns with mango and chilli salsa.

If you suffer from an allergy, please inform a member of our team as our menus may not list every individual ingredient.
All our dishes are cooked to order, please be patient during busy periods.

PIES
Lancashire cheese and onion with mashed potato and seasonal vegetables v £12.50
Haddock, salmon and prawns in parsley sauce, smoked cheese mash with French peas £13.25
Minced steak and onion short crust pastry pie with mushy peas, braised red cabbage, chips and gravy £13.50

MAINS
Haddock and chips with mushy peas and tartare sauce £12.50
Smoked haddock fillet, mashed potato, kale and creamed leek sauce £14.50
Crispy chilli beef, crunchy Asian veggies, egg fried rice and chilli cashews £15.50
Satay king prawn skewer with Singapore fried rice, peanut and lime dressing £16.50
8oz Lancashire beef burger with fries and onion rings, with or without cheese £13.25
Persian spiced rump of lamb with jewelled rice, lemon yoghurt and rocket salad £16.50
Mediterranean vegetable filo parcel with wilted spinach and tomato Napoli sauce v £12.50
Seabass with aubergine parmigiana, crispy potatoes, vine cherry tomatoes and basil pesto £16.50
Goosnargh chicken supreme with spinach, potato gnocchi, peas, saffron cream and bacon crisp £14.50
Trio of beef; Minced steak and onion pie with buttered green beans. Little beef and Guinness suet pudding
on braised red cabbage. Fillet Rossini served pink with mashed potato and red wine gravy £19.95
28 day dry-aged Lancashire beef with roast field mushrooms, grilled tomatoes and proper chips
10oz Rump £17.95
10oz Rib-eye £23.50 8oz Fillet £24.95
Sauces; Pepper £1.95, Blue cheese £1.95
Extras; Onion rings £1.95, Garlic and chilli prawns £4.95

SIDES £3.50
Sea salt fries

Proper Chips

Seasonal greens

Green salad

DESSERTS
Crème brulee, gingernut crumble and lemon sorbet £6.50
Five cheese selection with chutney, grapes and crackers £8.95
Ice cream selection with marshmallows and chocolate sauce £5.95
Chocolate delice with peanut brittle and salted caramel ice cream £6.50
Sticky toffee pudding with rich toffee sauce and vanilla ice cream £6.50
Banana and ginger sponge with rich toffee sauce and banoffee ice cream £6.50
Alma mess sundae, soft berries, meringue, toffee sauce, whipped cream and ice cream £6.50
SHARING PLATTER
Sticky toffee pudding, Mini Alma mess sundae, Chocolate delice with peanut brittle,
Ice cream and Proper custard £12

If you suffer from an allergy, please inform a member of our team as our menus may not list every individual ingredient.
All our dishes are cooked to order, please be patient during busy periods.

